
Mac n’ Cheese w/ Smoked Bacon $60

House made filling with orange zest
and chocolate chips.

STARTERS

FROM SC R A T C H KITCHEN

ENSALATA 

Caprese Salad - $35 or $65

Italian Hummus DUO - $60

Ceaser Salad - $30 or $50

Spinach Artichoke Dip - $60

Garden Salad - $30 or $50

Charcutierie - $80

Italian Salad - $35 or $65

Meatballs - $30 for 10  $55 for 20

House made mozzarella w/ local
tomatoes, basil and EVOO.

Cannellini bean hummus with house
spices and EVOO. Served w/ house
made focaccia bread. Serves 10.

Fresh romaine, our own parmesan
Caesar dressing and house made
croutons.

Made from scratch daily. Served w/
house focaccia bread. Serves 10.

Fresh mixed greens w/ our own
balsamic honey vinaigrette, fresh
tomato and  house made croutons.

Chef’s seasonal selection of meats
and cheeses with mixed fruits and
nuts, olives, fig jam and house made
focaccia bread. dipping sauces.
Serves 8.

Fresh mixed greens with pepperoni,
calamata olives, tomatoes and feta
cheese. Served with a house made
balsamic honey dressing and
croutons.

Made daily, served w/ house bread
and sauce.
Sausages and Sauce - $30 for 5  $55 for 10
Smoked in house, served w/ house
focaccia bread and Valaroso Pear
tomato sauce.

Wood fired, creamy and delish.
Served w/ house focaccia bread and
pizza sauce. Serves 10.

WOOD FIRED PIZZAS: $26 EACH
House made dough with our own buffalo mozzarella blend, shaved
parmesan and Valoroso pear tomato pizza sauce.  16 Inches.  8 Slices.

Tha’ Big Cheese
Heaps of our buffalo mozzarella
blend w/ shaved parmesan.

Mr. Double Pep
Double Tha’ Pepperoni.

Veggie Heaven
A combo of roasted red
peppers, house smoked
onions and wine braised
mushrooms. Topped w/ a
Tex Mex crème’ drizzle.

Tha’ Honey Heater
Bold pepperoni, fresh jalapenos and
house made spicy honey.

Meatball Hero
House made meatballs, roasted red
peppers, fresh basil and savory garlic
oil.

Nicey Spicey
A spicy jalapeno sauce base with
house smoked sausage and onions
plus cool ricotta cheese.

Old Smokey
House smoked sausage and onions
w/ wine braised mushrooms w/
savory BBQ sauce.

Tha’ Big Unit.
A meat feast! House smoked
sausage, bacon and bold pepperoni.

Maui Wowie
Canadian ham, smoked bacon and
pineapple w/ a savory BBQ sauce.

Sausage N’ Onion
A classic. House smoked sausage
and onions.

Bacon N’ Eggs
The name says it all. Our
brunch white pizza features
smoked bacon, 3 over
medium eggs, ricotta cheese
and fresh spinach.

Figgy Piggy
This one is fun. A fig sauce
base topped with prosciutto,
ricotta and wild arugula
with an everything bagel
seasoned crust.

Tha’ Boss
Bold pepperoni, house
smoked sausage and onions,
roasted red peppers and
wine braised ‘shrooms.

Mrs. Vegan
House made Valoroso pear
tomato pizza sauce married
to olive oil, fresh rosemary
and oregano with an
everything bagel seasoned
crust. Topped with wild
arugula.

Dolce - Mini Cannolis

Order of 10 - $50

WWW.CRAFTPIZZACATERING.COM

We are wood fired cuisine. Made with love and attention to detail. From scratch
and handmade every day without freezers, fryers or microwaves.  Join us in our
journey and elevate your experience.

Each Serves 6 or 12

CRAFTY MEATS


